
STARTERS

Spicy plate .................................................................................................................................. 21

Bread // Along with burnt eggplant cream, crushed tomatoes, 

reduced balsamic and olive oil .................................................................................................. 28

Taliata // Raw slices of beef filet on a hot plate with baby spinach, 

fresh chili pepper and citrus sauce ..............................................................................................76

Buffalo Wings // Wings with our sweet and spicy sauce ............................................................. 52

Beef Carpaccio // Beef filet, micro leaves, roasted onion scabs, 

reduced balsamic and garlic & mustard aioli ..............................................................................67

Ceviche // Slices of fresh raw white fish, fresh chili pepper, micro leaves, 

herbs infused oil, served on a yuzu and yellow cherry gazpacho ................................................ 78

Beef Tartare // Beef filet, pickled red onion, cilantro, mint, fresh chili pepper, pine nut, 

olive oil and mustard & date honey aioli, stuffed in pani puri .......................................................76

Asado croquettes // Slowly cooked asado coated with panko, with chipotle aioli on the side .......63

Liver pate // With plum jam and cardamom ............................................................................... 59

GASTON KIDS

Schnitzel/ hamburger ..................................................................................................................51

Steak ........................................................................................................................................... 61

Salanova Salad // Basil, Mint, Arugula, Hazelnuts and grapes in yuzu and maple dressing .....64

Tomato Salad // A variety of tomatoes, burnt eggplant cream, mangold, Basil, 

Mint, Fresh chili pepper and croutons in lemon & olive oil dressing  ...........................................67

FRESH

 •  KOSHER •



Prime Rib // Entrecote on the Rib ...................................................................................61 per 100 g

Jim Beam & Maple // Our daily cut on a hot plate, maple glaze 

and american bourbon flambe .....................................................................................64 per 100 g

Sirloin // 300 g ........................................................................................................................... 182

Entrecote // 300 g ...................................................................................................................... 188

Filet Mignon // 200 g ..................................................................................................................194

Chateaubriand // 400 g ..............................................................................................................379

Daily Cut Special // Ask our staff

STEAKS

GRILL

Grilled Chicken Breast // Rosemary, garlic and lemon & olive oil .................................................79

Salmon Fillet // American spice rub, served with potato puree ................................................... 118

Hamburger “Gaston” // 250 grams of Beef burger........................................................................ 82

Sea Bream Fillet // Served on mashed potatoes with herb oil ................................................... 128

Vegan Hamburger // Served in a bun with vegetables ............................................................... 78

SIDE  DISHES

French fries // Potato puree // Green beans // Ripped potatoes // Green salad ............................ 21

DRINKS

Coca cola // Coca cola zero // Sprite // Sprite zero // Orange fanta // Fuze tea // Grape juice // Still 

water // Tonic water .......................................................................................................................... 15

Sparkling water  ..........................................................................................................................26


